MILK: PRODUCTION AND CONTROL
constructed of stainless steel, and covers the insulation., which takes
the form of i-inch cork slabs. A simple thermometer is provided as a
standard fitting, but, if desired, a recording thermometer may also be
fixed. The principle of operation is simple. The holder is filled by
hand, after which the steam and water valves are opened to commence
heating. The agitator is started, and, when the milk has reached the
required temperature, the heating valves and agitator are shut off for the
entire holding period, heat being maintained by the cork insulation. After
treatment, milk is pumped while hot through an " in the line " filter to
the cooler. An open tubular cooler is provided which may be used for a
single or double waterway, gravity feed being provided to the bottle filler.
The final cooling agent may be brine or other refrigerating agent, and the
plant is quickly and easily cleansed.
Plant for Large Dairies
While the small distributor may obtain plant at comparatively reasonable
cost which will treat his milk in a satisfactory manner, the large distributor,
by reason of the quantity of milk requiring to be handled, must, of necessity,
expend a large sum on his equipment. Details of some of the best-known
types of large-capacity low-temperature pasteurising plant are appended.
The C.P. Auto-Precision Pasteuriser
This plant has been designed to give exact precision in operation in order
to comply with legal requirements. It is entirely self-contained with the
exception of the separate cooler, and consists of heater, holder, which
is divided into four compartments, and cooler.
Milk is pumped from the receiving tank through a three-stage heater
and, after filtration, passes to one of the compartments in the holder. When
the holding period has been completed, the liquid is drawn, by means of an
exhaust pump, to the compartment over the cooler. Temperature con-
trol is exceptionally complete, full temperature recording being provided,
while the temperatures of milk entering and leaving each compartment are
also recorded.
The heating of both the pre-heater and of the holding compartments is
combined, the same heating medium serving both sections. The pre-heater
tubes are of stainless steel and pass through the body of the holder. These
tubes can be rapidly dismantled for cleansing and sterilisation. The heating
medium is steam-heated water, the heating of this water taking place away
from the holding vessels. The volume of heating water circulated to the
quantity of milk to be heated is in the proportion of twenty to one, heat
interchange being remarkably complete.
Two important features of the plant are the temperature of the hot water
used for heating and the automatic method of temperature control. The
heating medium circulates continuously and is at no time higher than the
pasteurising temperature. The temperature-regulating system is operated
by means of compressed air. Any increase or decrease in the temperature of
the heating medium is instantly balanced by the closing or opening of the
steam regulator valve, and there is no possible chance of either insufficient
or excessive heating. The holder compartments are constructed of stainless
steel with all corners rounded, a sump and a draw-off plug being provided
in each compartment. During the holding process they are sealed from the
atmosphere. They are also provided with agitators.